POPULAR 


Ladies’  Benevolent  Society  | 

Centre  St.  Baptist  Church  % 

JAMAICA  PLAIN,  MASS.  ^ 


AsKMR.  fowler 


109.  Ill,  113  and  115  BROOKSIDE  AVE., 


JAMAICA  PLAIN 


Near  Green  Street  and  N. 

TELEPHONE 

Y.  N.  H.  & H.  R.  R Statioi 

265  JAMAICA 

1 

H.  CALLAGHAN 

Room  1,  Emmes  Build’g.  1140  Columbus  Ave. 

Opposite  the  Depot,  Roxbury  Crossing. 


AnytHing  Pertaining  to 

REAL  ESTATE 


Two  Offices:  702  Centre  St.,  Jamaica  Plain,  325  Belgrade  Avenue,  Roslindale 


PINKHAM’S  SHOE  STORE 


371  CENTRE  STREET  - JAHAICA  PLAIN 


Shoes  for  All  the  Family 
Ruhhers  to  Fit  All  Styles 
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MENUS 

SUNDAY 

BREAKFAST 

Stewed  Prunes 
Cereal  with  Cream 
Minced  Ham  with  Poached  E^gs 
Toast  Coffee 


DINNER 

Cream  of  Carrot  Soup 
Broiled  Tenderloin  of  Beef 

French  Fried  Potatoes  Tomato  Jelly  Salad 

Cheese  Wafers  Maple  Parfait 

Small  Cakes  Coffee 


LUNCHEON 

Jellied  Chicken 

Celery  Tea  Rolls  Cocoanut  Cake  Tea 


BREAKFAST 

Cereal  with  Cream 
Shirred  Eggs 
Griddle  Cakes  with  Syrup 
Coffee 

DINNER 

Sago  Soup 

Roast  Lamb,  Mint  Sauce  Baked  Sweet  Potatoes 

Cauliflower  au  Gratin  Celei^  Salad 

Ginger  Sherbet  Wafers  Coffee 

LUNCHEON 

Welsh  Rabbit  Toast 

Peach  Preserves 

Loaf  Cake  Tea 


KstablisHed  1872 

R.  S.  BARROWS 

Real  68tatc._*^ 

INSURANCE  - AUCTIONEER 

Moisey  to  l^oan  on  First  Mortgages 

lO  Woolsey  Sc|\iare  JAMAICA  PLAIN 


Highland  Coal  Co. 

Under  New  Management 

139  Lamartine  Street 

Tel.  Con.  Jamaica  Plain 

Tel.  Con. 

PERCY  D.  BERRY 
House  Painting  and  Paper  Hanging 

Ciraining  and  Glazing.  Ceilings 
VVh  te  ed  and  lir  ted 

11  Elm  St.  ' JAMAICA  PLAIN 

J^ellie  & Comp  a 722/ 

^Photographers 

1140  Coi.,rMBus  Ave.,  Boston,  Mass. 

Roxbury  Crossing 

Opp.  R.  R.  Station  Elevator  Service 

A.  ANDERSON 

First  Class 

Boot  and  Shoe  Repairing 

Best  Stock  Used  Only 

3 Seaverns  Ave.,  Near  Centre  St. 

JAMAICA  PLAIN 

Paul  A.  Rauhaut 
Watchmaker  and  Jeweler 

Ten  j'ears  with  Bigelow,  Kennard  & Co. 

Dealer  in 

WATCHES,  CLOCKS  AND  JEWELRY 

First  Class  Repairing 

682  Centra  S;  eet  JAKSAICA  RAIN 

SAMUEL  BLOOM 

Ladies’  and  Gents’ 

Custom  CaUor 

First  Class  Work.  Cleaning,  Pressing, 
Dyeing  and  Repairing. 

146  Paul  Gore  St.,  Jamaica  Plain 

Cor.  Lamartine  St.,  near  Boylston  Station 

EMIL  SCHULZ 

APPLEBY  & GRANT 

UpHolsterer 

Coal  and  Wood 

725  CENTRE  STREET 

Tel.  Con. 

1439  Tremont  St.,  Boston 

Tel.  Con. 
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MENUS 

t 

MONDAY 

BREAKFAST 

Baked  Apples 

Cereal  'with  Cream 
Sausage 

Fried  Sweet  Potatoes 

Whole  Wheat  Muffins 

Coffee 

DINNER 

Clear  Soup 

Casserole  of  Mutton  and  Rice 

Stewed  Carrots 

Spiced  Currants  with  Bananas 
Crackers  and  Cheese 

Peas 

Coffee 

SUPPER 

Vegetable  Hash 

Sweet  Tomato  Pickles 
Raised  Biscuits 

Layer  Cake  Tea 

BREAKFAST 

Grapefruit 

Broiled  Bacon  . 
Browned  Sweet  Potatoes 
Graham  Gems  Coffee 

DINNER 

Cream  of  Cauliflower 

Cold  Lamb  Baked  Potatoes 

Pickled  Pears 

Cottage  Pudding,  Foamy  Sauce 

String  Beans 

' Coffee 

SUPPER 

Baked  Hash  on  Toast 

Celery 

Jelly  Layer  Cake 

Tea 
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Cooking  To-day 

How  do  you  get  along  with 
it?  Run  out  of  something? 
Was  it  flavoring  extract  ? 
Purchase  our  special  25  cent 
bottle  of  flavoring  extract 
and  you  won’t  “run  out”  or 
be  inconvenienced.  A little 
of  our  flavoring  extra(5l  goes 
a long  ways  because  it  is 
pure  and  of  full  strength 

p HONE  us 

JOHN  R.  SAWYER,  Pharm.  D. 

^ DISPENSING  CHEMIST  O 

367  Centre  Street 
Jamaica  Peain,  Mass. 

COMPLIMENTS  OF 

Dr.  Barnett  Bruce 

GILMORE  BROS. 

Undertakers 

TEL..  CON. 

1457  TREMONT  STREET 

BOSTON  - MASS. 

p.  8.  pbflUps 

fruits,  Cigars,  Cobacco 
and  Confectionery 

Tel.  Con. 

327  Centre  St.  Jamaica  Plain 

S.  N.  LONG 

Successor  to  W.  S.  Sumner 

CARPENTER 

General  Job  Work  a Specialty.  Work 
Promptly  Attended  to. 

44  Starr  Lane  TbI  Con.  Jamaica  Plain 

A.  Cooper  & Sons 

. Srocera. 

and  Provision  Dealers 

376  Centre  St.  - Jamaica  Plain 

9^ra.  C.  7?^urrai/ 

9/^illineri/  iParlors 

360  Centre  St.  - - Jamaica  Plain 

QEO.  T.  JAQUES 

Green  Street 
LAUNDRY 

103  GREEN  STREET 

Tw.  CLARK  CO. 
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MENUS 


Wheat  Muffins 

TUESDAY 

BREAKFAST 

Oranges 

Stewed  Kidnej^s 

Coffee 

DINNER 

Vermicelli  Soup 

Beef  Loaf  Mashed  Potatoes 

Stewed  Tomatoes 

Steamed  Graliam  Pudding,  Hard  Sauce  Cotfee 


Canned  Cherries 

SUPPER 

Lamb  Souffle 

Potato  Cakes 

Wafers  Tea 

BREAKFAST 

Cereals  with  Figs  and  Cream 


Toast 

Creamed  Dried  Beef 

Coffee 

Baked  Beef  Loaf 

DINNER 

Onion  Soup 

Baked  Potatoes 

Squash  au  Gratin 
Lettuce  and  Pimento  Salad 
Apple  Betty  Coffee 

SUPPER 

Mutton  and  Rice  Croquettes 
White  Bread 

Sliced  Bananas  with  Lemon  Jumbles  Tea 
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THomas  Mayo  &t  Co. 


hardware:. 

FURNACES 

and  PLUMBING 

149  Green  St. 

Jamaica  Plain 

ALFRED  DAVIS 

Groceries  and  Delicatessen 

LIGHT  LUNCH 

96  Boyiston  St.,  cor.  Lamartins  St. 

GEO.  YOUNG  CO. 

Successor  to  K.  W.  Frs’e 

DEALERS  IN  " 

Culle^^^  M^gec  Ratl^CS^  Gas  S Lip- 
pi ies,  Garden  Tools 

Ranges  Repaired  at  Short  Notice.  Lawn  Mow- 
ers Sharpened  Locksmiths.  Paints 
and  Varnishes. 

6S8A  Centre  St  Jamaica  Plain 

Tel  Con. 

C.  H.  KENNEDY 

W Shoes  Made  to  Measure  vU 

WOLF  ZLACHEFSKY 

116  Qrei  n St. 

JAMAICA  PLAIN. 

Deformity  a Specialty 

Cleaning  and  Repairing 

1140  Columbus  Ave. , Room  11 

Ladies’  and  Gents’  Suits  Made  to  Order 

S.  HOLLAND’S  SONS 

Groceries  « and  « provisions 

Cor.  Parker  and  Centre  St 

JAMAICA  PLAIN. 

Compliments  of 

HOFFMAN.X  BAKER 

298  Centre  St.  Opposite  Plant’s 

JAMAICA  PLAIN. 

....  Fresh  Flowers .... 

EVBRV  DAY 

U.  C.  MARGOT 

Florist 

1 el.  Con.  696  Centre  St. 

C.  HAINSEIN 

Bottles,  Iron  and  Metals 

Armory  St. 

JAMAICA  PLAIN. 
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MENUS 

WEDNESDAY 


BREAKFAST 

Oranges  " Cereal  with  Cream 

Bacon  Potato  Omelet 

Sally  Lunns  Coftee 

DINNER 

Consomme 

Roast  Leg  of  Lamb,  Brown  Sauce 
Stuffed  Potatoes  Creamed  Spinach 

Grapefruit  and  Apple  Salad 
Crackers  and  Cheese  Coffee 


SUPPER 

Sliced  Beef’s 'Heart  in  Gravy 

Fried  Plominy  Whole  Wheat  Bread 

Cake  Tea 


BREAKFAST 

Bananas  Cereal  with  Cream 

Salt  Codfish  in  White  Sauce 
Toast  Coffee 

DINNER 

Tomato  Soup 
Breaded  Veal  Cutlets 

Riced  Potatoes  ' Mashed  Turnips 

Cranberry  Sponge  . Coffee 

SUPPER 

iMustard  Pickles 
Cold  Beef  Loaf 
Apple  Sauce 


Johnny  Cake 


Hermits 


Tea 
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^cadcmy  )VIusic  Store 

Suburban  Laundry 

Full  Line  of  the  Latest  Popular  flusic 

SPECIAL 

For  Students  of  Pianoforte 

Kohler — Practical  Meth*  d — 

BooksI,  1.111  III  A 

Heiler — necessity  Studies  lUu 

Czerny-fMecessity  Studies  Each. 

We  carry  a full  line  of  Century  Edition 
IOC  per  copy. 

We  caarp  a full  line  of  Beaux  Edition 
5C  per  copy. 

OPfN  EVENINGS  UNTIL  10 

119  & 121  Dudley  St.,  Roxbury. 

3 Doors  from  Dudley  St.  Opera  House 

Company 

14^  Bartlett  Scfuare 

JAMAICA  PLAIN. 

Tel.  Con. 

I 

I.  HARTFIELD 

painting,  paperbanging 

^dbitcwasbing  and  Kaleomining 

1458  Columbus  Ave.,  Roxbury 

PETER  HAGERUP 

^Painter  and  ^Decorator 

First  Class  Work  at  Reasonable  Prices  and 
Satisfaction  Guaranteed 

126  Boylston  St.,  opp.  Boylston  Station 

JAMAICA  PLAIN. 

i^oxburt/  Tjoi/  JVospi'tai 

S.  E.  MORROW 

379  CENTRE  ST. 

If  you  have  anything  to  repair,  bring  it 
to  me.  If  I can’t  repair  it  you 
had  better  throw  it  away. 

Giannetto,  the  Repairer 

1460  Columbus  Av.,  0pp.  Heath  St.  Sta, 

Embroideries  and  Stamped  Goods 

a Specialty 

...lADltS’  AND  FURNISHINGS... 

Tel.  Con. 

^ A.  N.  KARP 

LADIES’  AND  CENTS’ 

Custom  Cailor 

Cleaning,  Dying,  Pressing  and  Repairing 
,^First  Class  work  at  lowest  prices. 

4iGreen  St.  Jamaica  Plain 

'^'L.  SCHNELL.^^ 

DELICATESSEN 

Home  Cooked  Ham,  Potato  Salad,  Etc. 

Clubs  and  Parties  Supplied 

374  Centre  St.  Jamaica  Plain 
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MENUS 

THURSDAY 

BREAKFAST 

Stewed  Prunes 
Cereal  with  Cream 

German  Cotfee  Cake  Coffee 

DINNER 

Cream  of  Carrot  Soup 

Boiled  Ham  Scalloped  Potatoes  Spinach  Greens 

Fig  Popovers  Avith  Maple  Syrup  Coffee 

SUPPER 

iMacaroni  Baked  AAuth  Cheese 
Raised  Biscuits 

Pear  ConserA^e  Cookies  Tea 


BREAKFAST 

Fried  Apples  Baked  Sausages 

Lyonnaise  Potatoes 
Toast  Coffee 

DINNER 

Cream  of  Spinach  Soup 
Casserole  of  Lamb  and  Rice,  Tomato  Sauce 
Peas  Queen  Fritters 

Nuts  and  Raisins  Coffee 

SUPPER 

Cold  Meat 
Spoon  Corn  Bread 
PreserA^ed  Quinces  AAuth  Peas 

AY  af  ers  Tea 
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GEO.  W.  KENYON 

C.  H.  Nichols  &Bro. 

Hardware,  Cutlery 

Paints.  Oils  and  Varnishes 

1 1 42  Columbus  Ave.  ROXBURY  CROSSING 

Pel.  Con. 

INSURANCE 

Telephone  1774-J  \ 

A.  H.  ATKINSON  & CO. 

Furniture  and  Piano  Mover 

Crating  and  Packing  for  Shipment 

253  Amory  St. 

JAMAICA  PLAIN. 

Wilson’s  Family  Laundry 

F.  E.  BINGHAM  & CO.,  Proprietors  , 

84  Brookside  Ave. 

JAMAICA  PLAIN. 

rel.  Con. 

BERRY  BROS. 

CUT  PR.ICE 

CASH  MARKET 

1141  COLUMBUS  AVE.  Roxbury  Crossing 

Tel.  Con. 

OTTO  KOEHLER 

First « Class « Delicatessen 

Cooked  Meats  a Specialty 

3098  Washington  St.  Egleston  Square 

CARL  LENK 

Tea  GofJee 

Butler  and  Eggs 

3120  Washington  St.  Egleston  Square 

JOHN  D.  OAKES 

Carpenter  and  ^u/tder 

1158  Columbus  Ave.  Roxbury 

_ 

0.  W.  BROWN  & CO. 

fancy  Groceries 

325  Centre  St. 

/i  Friend 
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MENUS 

FRIDAY 

BREAKFAST 

Baked  Apples 

Chopped  Ham  with  Poached 

Rye  Muffins 

DINNER 

Black  Bean  Soup 
Baked  Fillets  of  Halibut 

Orange  Salad 

Coffee  Blanc  Mange  with  Cream 

SUPPER 

Deviled  Sardines  on  Toast 
French  Fried  Potatoes 

Jam  Tarts  Tea 


Mashed  Potatoes 
Coffee 


Eggs 

Coffee 


BREAKFAST 

Cereals  with  Dates  and  Cream 
Meats  Scramble  Baked  Potatoes 

' Toast  Coffee 

DINNER 

Split  Pea  Soup 

Boiled  AYhitefish  with  Drawn  Butter  Sauce 
Mashed  Potatoes  String  B'eans 

Cheese  Salad  Coffee  Jelly  Wafers  Coffee 


SUPPER 

Chestnut  Crocpiettes 

Dressed  Lettuce  Parker  House  Rolls 

Raspberry  Jam  Tarts  Tea 
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.....  Paine’s  Express  Office  ..... 

At  2 Woolsey  Square,  cor.  Green  St.  Jamaica  "oo 

Four  regular  trips  to  the  city  daily — 7.30  a.  m.,  8.30  a.  m.,  12  m.  and  2 p.  m. 
Your  checks  for  baggage  called  for  and  delivered  by  return  express.  Prompt 
and  reliable  service  guaranteed.  Contract  work.  Furniture  moving. 

MILLER  & LAKIN,  Proprietors 


After  6 P.  M . telephone  Roxbury  607 

Edmund  C.  Burke 

Funeral 

Undertaker 

Depot  Square 

ROWEN  BROS. 

Plumbing  and  Heating  Engineers 

Steam,  Hot  Water  and  Gas  Fitting 
Furnace  Work,  Ranges,  Furnaces 
and  Hardware.  45  Green  St. 

JAMAICA  PLAIN. 

The  Hcrtig  Furnace  Co. 

Hertig  Double  Radiating  Surface 

HOT  AIK  FURN  CE 

and  Cooking  Ranges 

i342  Columbus  Ave.  Roxbury 

Tel.  Con. 

JOSEPH  E.  HERTIG,  Manager 

Supplies  L P iS  Repairs 

Farge  Stock 

Roxbury  Lamp  Store 

133  Dudley  St.,  Opp.  Flev.  Terminal 

W.  STRICKLER 

Serman  ^Deiicatessen 

and  Sausage  Store 

1428  Columbus  Ave  ROXBURY 

WALTER  E.  MERRIAM 

Real  Estate 

MORTGAGES  AND  INSURANCE 

704  Centre  St.  JAMAICA  PLAIN 

Tel  Con. 

Tel.  Con. 

WM.  J.  JACOBS 

...Fish  and  Oysters... 

383  CENIRE  ST. 

OTIS  B.  MOSHER 

Carpenter  and  Builder 

39  GREEN  ST. 

JAMAICA  PLAIN. 

DR.  W.  A.  RUSSELL 
Dentist 

414  CENTRE  ST. 

JAMAICA  PLAIN. 

Tel.  Con. 

JAMES  COUTTS 

Plumber 

343  CENTRE  ST. 

MENUS 

SATURDAY 

BREAKFAST 

Oranges 

Cereal  with  Cream 
Eggs  Baked  in  Cream 

Warmed  Rolls 

DINNER 

Barley  Soup 
Broiled  Ham 

Creamed  Cabbage  Pickled  Beets 

Marlboro  Pie  Coffee 

SUPPER 

Whitefish  an  Gratin 
Pickles  Brown  Bread 

Baked  Apricots  Jumbles  Tea 


BREAKFAST 

Cereal  with  Pigs  and  Cream 
Fish  Hash 

Buttered  Toast  * Coffee 

DINNER 

Alphabet  Soup 

Roast  Loin  of  Pork  Sifted  Apple  Sauce 
Potatoes  Fried  Parsnips 

Baked  Indian  Pudding  Coffee 

SUPPER 

Baked  White  Beans 
Mixed  Pickles 
Baking  Powder  Biscuits 

Quince  Jelly  Tea 


/ 

Coffee 
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USE 

Davies’  instantaneous 
Cure 

for  HEADACHES 


CYRUS  DAVIE’S  PHARMACY 

89  _CENTRE  ST.,  Junction  Columbus  Ave 
and  Old  Heath  .Sts, 

JAH  *ICA  PLAIN 


COMPLIMEINTS  OF 


A.  L.  Proctor  & Son 


VogeFs  Anti-Flat  Foot 

SHOES 


Eliminate  foot  troubles  such  as  fallen  or 
broken  arches,  pronating  ankles,  etc. 


FOR  SALE  ONLY  AT 

VOGEL’S  STORE 

130  Green  St.  Jamaica  Plain 

Price  $6.00  For  Men  or 

per  pair  Women 


Tel.  Con. 

HENRY  H.  NELSON 

Orocer 

FINE  TEAS  AND  COFFEES 

(Woo'sey  Square 

E.  W.  CLARK  CO. 

Dry  Goods  and  Men’s  ' 
Furnishings 

Centre  St.  and  Seaverns  Ave. 

Ferrone  Brothers 

William  J.  Morgan 

MERCHANT  TAILORS 

HARDWARE 

Ladies  and  Gentlemen’s  Fine  Tailoring 

Paints,  Oils,  Glass,  Colors,  Varnishes 
and  Brushes 

703  Centre  St. 

289  Centre  St. 
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TAPIOCA  CREAM 

Cook  in  a double  boiler  for  fifteen,  minutes  one  quart  of  milk,  two  heaping 
tablespoons  Minute  Tapioca  and  a little  salt,* stirring  frequently.  Beat  to- 
gether the  yolks  of  two  eggs  and  one-half  cup  sugar,  and  at  the  end  of  the  fif- 
teen minutes  stir  into  the  milk  and  Tapioca.  Let  all  this  cook  till  it  begins 
to  thicken  like  custard.  Remove  from  the  fire,  pour  into  a dish  and  whip  in 
the  beaten  whites  of  the  eggs  until  no  white  is  to  be  seen.  Add  any  flavor- 
ing desired.  It  is  delicious  poured,  when  cold,  oyer  any  fresh  fruit,  as  straw- 
“berries,  raspberries,  peaches  or  oranges. 

PINEAPPLE  TAPIOCA 

Boil  one-half  cup  Minute  Tapioca  and  one-half  cup  of  sugar  in  four  cups 
water  till  clear.  Mix  this  with  one  pint  canned  pineapple.  When  sufficient- 
ly cold  decorate  the  top  of  pudding  with  currant  jelly  and  serve  -with 
•sweetened  whipped  cream.  If  preferred  the  Tapioca  may  be  merely  poured 
over  the  fruit. 

CREAMED  APPLE  TAPIOCA 

Cook  two  level  tablespoons  Minute  Tapioca  in  one  and  one-half  pints  milk 
fifteen  minutes.  Then  add  two  well  beaten  eggs,  one-half  cup  sugar,  a little 
salt  and  remove  at  once  from  fire.  Pare  and  quarter  six  apples  and 
sprinkle  with  sugar  and  nutmeg.  Pour  over  them  the  Tapioca  custard  and 
bake  until  apples  are  soft. 

AMERICAN  CREAM 

One  pint  milk,  one  envelope  Minute  Gelatine  (Plain),  yolks  of  two  eggs 
beaten  with  two  tablespoons  sugar  and  a little  salt.  When  the  milk  is 
boiling  hot,  stir  in  slowly  the  Gelatine,  then  add  the  yolks,  sugar  and  salt, 
and  cook  only  a moment,  stirring  constantly.  Remove  from  fire,  stir  in 
the  whites,  beaten  with  two  tablespoons  sugar,  and  flavor  to  taste. 

PRUNE  WHIP 

Soak  one  cup  prunes  in  warm  water  and  stew  until  tepder.  Rub  through 
a sieve.  To  one  cup  of  sifted  prunes  add  one-half  cup  sugar  and  one-half 
oup  hot  water  in  wkich  is  dissolved  one  envelope  Minute  Gelatine  (Plain). 
Whip  into  this  the  well  beaten  whites  of  three  eggs.  Serve  with  a custard 
sauce. 

CHARLOTTE  RUSSE 

Stir  one  envelope  Minute  Gelatine  (Plain)  with  one-half  cup  sugar  and 
dissolve  in  one  cup  hot  milk  and  cool.  Beat  to  a froth  one  cup  cream.  Add 
the  milk  w^hen  beginning  to  thicken  and  flavor  witli  vanilla,  rose  or  almond 
extract.  Stir  until  thick.  Pour  into  a mould  lined  with  delicate  sponge 
cake  and  set  on  ice  till  ready  to  serve. 

MINUTE  CHOCOLATE  WALNUT  JELLY 

Dissolve  one  package  Chocolate  Minute  Gelatine  (Flavored)  in  one  pint 
hot  milk  and  set  to  cool.  When  beginning  to  congeal  beat  to  a stiff  froth, 
adding  one^half  cup  walnut  meats  and  one-half  dozen  figs  cut  fine.  Serve 
with  w'hippad  cream. 

CHERRY  AMBROSIA 

Dissolve  two  packages  Cherry  Minute  Gelatine  (Flavored)  in  one  pint 
hot  water,  add  one  pint  cold  water,  and  set  in  a cool  place  to  partially  con- 
geal. Pare  and  cut  into  small  pieces  four  nice  juicy  oranges.  Place  in  a 
glass  dish  a layer  of  oranges,  next  a layer  of  shredded  cocoanut  and  then 
a layer  of  the  partially  congealed  Gelatine.  Continue  the  layers  in  this 
order  until  the  disla  is  full.  Serve  with  a soft  custard  or  cream. 


IN  all  receipts  in  this  book  calling  for  bak- 
ing powder  use  “ Royal.”  Better  and 
finer  food  will  be  the  result,  and  you  will 
safeguard  it  against  alum. 

In  receipts  calling  for  one  teaspoonful  of 
soda  and  two  of  cream  of  tartar,  use  two 
spoonfuls  of  Royal,  and  leave  the  cream  of 
tartar  and  soda  out.  You  get  the  better  food 
and  save  much  trouble  and  guess  work. 

Look  out  for  alum  baking  powders.  Do 
not  permit  them  to  come  into  your  house 
under  any  consideration.  They  add  an  in- 
jurious substance  to  your  food,  destroying  in 
part  its  digestibility.  All  doctors  will  tell 
you  this,  and  it  is  unquestionable.  The  use 
of  alum  in  whiskey  is  absolutely  prohibited ; 
why  not  equally  protect  the  food  of  our 
women  and  children  ? 

Alum  baking  powders  may  be  known  by 
their  price.  Baking  powders  at  a cent  an 
ounce  or  ten  or  twenty-five  cents  a pound  are 
made  from  alum.  Avoid  them.  Use  no 
baking  powder  unless  the  label  shows  it  is 
made  from  cream  of  tartar. 
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Wedding  (or  Bride)  Cake.  Four  cups  butter,  4 cups  sugar,  10  eggs,  4 
pints  flour,  6 cups  currants,  washed,  dried,  and  picked,  3 cups  sultana 
raisins,  3 cups  citron,  1-2  cup  candied  lemon  peel,  2 cups  almonds,  blanched 
and  cut  in  shreds.  1-2  pint  brandy,  2 teaspoons  each  nutmeg,  mace,  and  cin- 
namon, tablespoon  each  cloves  and  allspice.  Prepare  all  these  ingredients 
in  following  manner:  place  butter  and  sugar  in  large  bowl;  break  eggs  in- 
to quart  measure  or  pitcher;  cover  small  waiter  with  clean  sheet  of  paper; 
on  it  lay  sifted  flour,  fruit,  citron  and  lemon  peel  cut  into  shreds,  the  almonds 
and  spices,  with  brandy  measured  at  hand;  also  get  ready  large  cake-tin 
(fig.  XVIII),  by  papering  it  inside  with  white  paper  and  outside  and  bottom 
with  4 or  5 thicknesses  of  coarse  wrapping-paper,  which  can  be  tied  on. 
Having  thus  prepared  everything,  and  banked  up  fire  to  last,  with  addition 
frcm  tim.e  to  time  of  a shovel  of  coal,  by  which  means  you  will  not  reduce 
oven  heat,  proceed  to  beat  to  very  light  cream  the  butter  and  sugar,  adding 
eggs,  2 at  a time,  beating  a little  after  each  addition,  until  all  are  used; 
then  put  in  contents  of  waiter  all  at  once,  with  brandy;  mix  very  thorough- 
ly and  smooth,  put  into  prepared  cake-tin,  smooth  over  the  top,  put  plenty 
of  paper  on  to  protect  it;  bake  8 hours  keeping  oven  steadily  up  to  clear, 
moderate  heat;  watcn  carefully  and  you  will  produce  a cake  worthy  of  the 
occas'on;  remove  from  oven  very  carefully,  and  suffer  it  to  stay  on  tin  until 
quite  cold;  next  day  ice  it  with  thin  coat  of  white  icing,  both  top  and  sides; 
place  in  cool  oven  to  dry  icing.  Now  spread  a second  coat  of  icing, 
which  will  prevent  any  crumbs  or  fruit  being  mixed  up  with  the 
icing  when  you  are  icing  to  finish;  now  with  broad  knife  proceed,  when 
firs'  coat  is  dry,  to  ice  sides,  then  pour  icing  on  center  of  cake,  in  quantity 
sufficient  to  reach  the  edges,  w'hen  stop;  decorate  with  vase  of  white,  made 
flcv/ers,  etc.,  to  taste. 

Pound  Cake.  One  and  one  half  cups  butter,  2 cups  sugar,  7 eggs,  1 1-2 
pints  flour,  1 teaspoon  Royal  Baking  Bowlder,  1 teaspoon  extract  nutmeg. 
Rub  the  butter  and  sugar  to  a white,  light  cream;  add  3 of  the  eggs,  1 at 
a time,  and  the  rest,  two  at  a time,  beating  5 minutes  after  each  addition; 
add  the  flour,  sifted  with  the  powder;  add  the  extract;  mix  into  a smooth, 
medium  batter,  and  bake  in  a naper-lined  cake-tin  (fig.  XIII),  in  a steady 
oven,  50  minutes. 

Molasses  Cake.  One  cup  butter,  1 cup  brown  sugar,  1 1-2  cup  molasses, 
1 cup  milk,  1 1-2  pints  flour,  1 1-2  teaspoons  Royal  Baking  Powder,  1 egg. 
Rub  smooth  the  butter  and  sugar;  add  the  milk,  egg,  and  molasses;  stir 
in  flour,  sifted  with  the  powder;  mix  into  a consistent  batter,  and  bake  in 
cake-tin  40  minutes. 

Spice  Cake.  One  cup  butter,  1 cup  brown  sugar,  1 pint  flour,  2 teaspoons 
Royal  Baking  Powder,  1 teaspoon  each  caraway  and  coriander  seeds,  1 
teaspoon  each  extract  nutmeg,  cinnamon,  and  ginger,  1 cup  milk.  Sift  flour, 
sugar,  and  powder  together;  rub  in  butter;  add  milk,  seeds,  and  extracts; 
mix  smooth  into  batter  of  medium  thickness;  fill  greased  patty-pans  2-3  full; 
bake  in  hot  oven  8 or  10  minutes. 

Soft  Gingerbread.  One  cup  molasses,  1-2  cup  sugar,  1-2  cup  butter,  1-2 
cup  milk,  2 eggs,  1 tablespoon  ginger,  1 teaspoon  allspice,  2 cups  flour,  1 1-2 
teaspoons  Royal  Baking  Powder.  Bake  in  shallow^  pans  or  gem-pans  in 
moderate  oven. 

Little  Chocolate  Cakes.  Two  tablespoons  butter,  1 cup  sugar,  1-2  cup 
water,  1 1-2  cups  flour,  pinch  salt,  1 teaspoon  Royal  Baking  Powder,  2 eggs, 
4 tablespoons  grated  chocolate  melted  over  hot  water,  1 teaspoon  extract 
vanilla.  Put  together  as  for  cake  with  butter;  bake  in  patty-pans  in  mod- 
erate oven. 
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JAMES  F.  HENRV 
Furniture  and  Piano  floving 

ESTIIVIj^TES  given 

667  CEENTRE  ST.  Tei.  Con.  JAMAICA  FEAIIV 


H,  P.  WEBBER 

Successor  to 

THE  WAR.REN  & JOHNSON  CREAMERY 

Butter  - CKeese  - 

Teas  and  Coffees 

The  best  Ice  Cream  in  Boston  delivered 
to  your  home  at  short  notice. 

Tel  Con.  666  CENTRE  ST. 

A.  C.  G.  LUKE 

714  Centre  St,  Jamaica  Plain 

Electrical  Contractor  anri  Gas  Fitter 

Automobile  Supplies,  Oil,  etc.,  and 
Automobiles  to  Rent. 

JOSEPH  SALVIATI 

Fine  Boots  and  Shoes 

Made  to  Order 

Repairing  neatly  done. 

723  Centre  St. 

A.  A.  HAPPELi 
Groceries  and  Provisions 

163  CHESTNUT  AVE.  . 

•^M  c E L R 0 

Cbc 

Fresh  Flowers  and  Floral  Designs 

77  Boylston  St. 

FIRST  CLASS  HELP==- 

with  references  will  be  found 
at  738  Centre  St. 

HRS.  QAKIN 

Tel  Con. 

Tlfme.  9^.  C,  *Dennei/ 
MILLINER 

will  be  located  at 

416  South  Huntington  Ave. 

near  Centre  St.,  after  September  15 

ANNA  OSWALD 
Groceries  and  Delicatessen 

BAKERY 

117  Green  St.  * Jamaica  Plain 

GEORGE  SAUER  & CO. 

UpKolsterers 

Awnings,  Mattress  and  Carpet  Work 
Tel.  Con.  682  Centre  St. 

JAMAICA  PLAIN 

MALONE  k KEANE 

Hack,  Livery,  Boarding  and 
Sale  Stables 

Tel.  Con.  No  3 HARRIS  AVE. 

P.  J.  IMBERQER 

A Friend 

Painting,  Decorating  and  Paper 
Hanging 

717  CENTRE  ST. 

BAD  SODA  SPOILS  GOOD  FLOUR 


IN  RECI  PES  CALLING  FOR  SODA  OR  SALERATUS  ALWAYS^ 
USE  /\F=?  ' scMAjvi  ivi  .e:  f=?  B F?  /\  rsj  D 


ICUARANTEEO  BY  CHURCH  B DWIGHT  CO.. UNDER  THE  FOOD  « DRUGS  ACT,  JUNE 30.I9C6. 

SERIAL  Ho.  204S. 

PURE  SODA-thc  Best  Soda 

COMES  ONLY  IN  PACKAGES 
lEAiiii  Tiiie  UkUl  Arm  A.  Hammer. 

It  costs  no  monk  than  infcniow 

NACKACC  SODA-NCVCN  SNOILS  TNK 
FLOUN-ALWAVS  HCCNS  SOFT. 

BEWARE  or  imitation  tnasC 

MANNS  AND  LABCtS.  AND  INSIST 
ON  PACKAGES  SCANINO 
TMCSC  WONOS- 


^ADEONLYey^ 

Churgm&DwightClavYne 

Sold  by  Grocers  Everywhere; 

IMMKN  SOON  or  VALUASLS  NKClNKS-rNtC* 


Try  Recipes  in  this  Book  for.... 

MINUTE  TAPIOCA 

(Requires  no  soaking) 

MINUTE  GELATINE  (Plain) 

Dissolves  Instantly 

MINUTE  GELATINE  (Flavored) 

All  flavored  for  you 


They  are  three  products 

whose  high 

quality  has  placed  them  in  a class  by 

themselves. 

Ask 

your  grocer  for 

them.  “Lcok  for  the  Minute-Man  on 
the  package  ::  ::  :: 


MINUTE  TAPIOCA  CO., 

ORANGE,  HASS. 


